[Quality of baked fructus Aurantii immaturus with bran of different storage periods].
Studies have been made on baked Fructus Auantii Immaturus with bran of different storage periods by physico-chemical and TLC identification methods. The contents of synephrine were determined by HPLC, and the volatile oil and soaked constituents were analysed. The experimental result shows that the contents of samples get reduced as the storage is prolonged.